~ GRTATIST FISH NATION.

" ‘AJvapan Is Claimed To Lead the
World in This Respect.

Hr Cétch of Some Fishes Com-
pared with Ours.

‘One of the most interesting explorations

. fresh fish.

rtecently made by a government agant was that
- tof Dr. Hugh M. Smith, deputy fish ecommis
sioner, to Japan to sse what the Japanese
‘knew about fish, He found that we conld
- learn little from them in fish propagation, but
. imuch in the utilzation of fish and other pro I-
_aets of the sea.
_ * Japan is today the leading fishing nation
{in the world,” began Dr. Smith, in deseribing
. |ms observations. “ Probably in no other
- Jeountry has the sea played a greater part in
jthe material and sentimental development of a
{people. ‘With only a limited area available for
agricultnre, fish early becoms a great food sta
{ple, Every day in the year every J apanese
(family has some form of fish food. As con.
|ducted by the Japanese, fishing is more than
an industry—it isa fine art. Centuries ago
‘leanese fisheries had attaiced great import-
ance. Some of their fishing literature goes
bick a thousand years.”
| “'For some reason we do not knowingly eat
sharks, and in this we miss a good deal, As
%;iame People are doubtless aware, the dogfish,
‘which appear in such immense droves on cur
east coast and are so destructive of other fish
{life, are excellent when fresh or canned : and ]
predict that the day will come when these and
jother sharks will be regularly seen in our mar-
- | kets.
| “In asserting that Japan is the Ieading fish
fation, I am, of course, aware that its fisheries
are exceeded in valus of those of two or three
other countries, but Japan is pre-eminent:

“1, In the actual number of people making
a livelihood in this way.

“2. In the proportion of persons’engaged in
fishing of the total population,

. ‘3. Intherelative importance of fiehirg
~ produets in the domestic economy.

“4. In the ipgenuity ' and skill shown by
the people in devising fishing appliances and
in preparing fishing products.

- “5. Inthe extent to which all kinds of wa-
ter products are utiliz d.

6. Inthe zeal displayed by the govern-
 ment in promoting the interests of the fishing
- population.’ ?

“ Of the most valuable products, many are

idential with ounrs.  The principal difference
" |in the fisheries of the two countries is the]rel-
ative extentto which particular species are
utilized, Herring is the kiog of fishes in Jap-
an, just as it is in seine European countries
and in the world, considered as a whole. This
fish is worth $4,000,000 yearly to the Japanese, i
and is particularly abundant in .the northern |
{provinces, Next in ji tce comes the sar- |
|dine, valued at $3,700,000; it is extensively
. &m:efd. aﬁdlﬂ@p eaen fresh and ‘sun dried.
| Pheir bonito, very shuilar 6 our§, ranks third
Ain value, the annual sales being $2,000,000. 1t
I8 prepared in a peculiar way, and is always
‘{kept on hand as an emergency ration in Jap-
‘anese houses, ' A fish gimilar to our scup or
 red snapper, and known as *tai,” is the favorite
for fresh consumption, and is worth about
$2,000,000 yearly. Qthier prominent products
{ $1,000,000, tunoy or
amber fish or yellow
d cuttle fish $1,500,-
wn $700,000° and

| eries have not been published, and man -
tails are inacoessible.  Statisties of the ;tg:
»ho.wever. are fairly ecomplete and are alone sul':
; ﬁc»gnt to gla,ce Japan in the front rank of the
j lshinig iaions. The annna] value of the wa.
tfr produetsis now abont $30,000,000 The
fishing vessels and boats pny her

give 910,000 professionals ang 1 400,000
»&U0, w

devote a pa_arh of their time to fishing ang tg:

rest to agriculture or othér pursuits, a tota] of

2,340,000 as against 150,000 3
States,” ' 2000 in the United

g—;l,;!i-eompmmes of the Jt‘tpanesfe-‘ﬂsh-"
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DAILY TIMES FISH BUREAL.
To-aay’s Asrivals and Reoe o .
Seh. Flavilla, via Boston, 85,000 1bs. fresh

fish. .
Sch. Maud F. Silva. via Boston, 30,000 lbs.

Sch. Ellen F. Gleason, via ' Boston, 25,000
1bs. fresh fish.

Sch. Eisie F. Rowe, via Boston.

Sch. Saladin, seining, 1200 fresh mackerel.

Sch. Mary Cabral, via Roston.

Sch. Gardoer W. Tarr, Georges. 15,000 lbe,
eod.

Today’s Fish Market. ;

Board of Tiade prices for salt and fresh
fish:
Salt hsh, hundline Georges cod, $4.50 per
cwi, for large, $3.50 for medium; trawl
Georges cod, $400 for large, $3.25 for
medium; trawl Bank cod, $3.37 1-2 for Jarge,
$3.00 for medium; hake, $1.25; pollock;
$1.25; haddock, $1.75; large cusk, $2.50.

Fresh fish, large cod, $2.00; medium ci,
$1.621-2; all cod caught to the eastward of [a-
Have bauk, $1.75, medium $1.371-2; cusk,
$1.50 haddock, $1; hake, 85 cts. ; pollock, 70¢

Bank halibut, 10 ets. per 1b. forjwhite and 8
cts. for gray. , ;

Rips cod, $4 for large and $3.30 for e
dmeemgesm' salt mackerel, $16.25 per bbl.

Bay of Fundy, salt mackerel, $15.75 per
bbl. B

Rips salt mackerel, $17.25 per bbl.

Shore haddock (to split), $1.10 per cwt.

Fresh mackerel, 11 ets, each.

Bosgton. i
Soh. Veda M. McKown, 5000 fresh mackerel

Portland.

There were but few fish arrivals at Portland
on Monday, the most important being the sch.
Bernie and Bessie with 53 swordfish taken on
Georges. Capt. Thomas Holbrook = reports
that whén he left there were about a dozen
fishermen still there, amonz them being schs,
Frank Monroe, Hattie . Koowlton, Angie B.
Watson and the Robert and Carr. A pumber
of schools of mackerel were seen on the Georges
within the last week or two, but no ma ckere]
vessels were on hand to get them, :

Several of the small boats brought in a8 num-
ber of mackerel during the day, but no very

; laige catches were reported.
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